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N I  TED  STAT  E  S 
^^DEPARTMENT 
OP  AGRICULTURE 


HOUSEKEEPERS 1  CHAT 


I 

I/Ionday,  November  15,  1S3J,  


(HOT  FOR  PUBLICATION) 


Subject:     "Making  the  Holiday  Fruit  Cake."     Infor^.tion  from  the  Bureau  of 
Home  Economics,  U.  S.  D.  A. 

Bulletins  available:     "Rabbit  Recipes"  and  "Aunt  Sammy's  Radio  Recipes  Revised." 


— ooOoo — 


"Fruit  cake  and  plum  pudding  for  sale." 

That  was  the  sign  that  drew  so  many  customers  to  Sally  Allen's  booth 
at  our  club's  fair  last  year.    Sally  Allen  sold  every  pudding  she  had  on  dis- 
play and  every  cake  large  and  small,  white  and  dark.    And  she  took  orders  for 
dozens  more. 


Sail: 


"Good  fruit  cakes  are  always  best  sellers  at  this  time  of  year,"  said 
wnether  homemade  aprons  or  hand  embroidered  table  covers  sell  or  not." 


cake    Ir    l  w    T    "I  a  l0t  t0  d°  With  Real  old-fashioned  holiday 

a  oart  of"         111  «  and  pineapple,  citron,  raisins  and  cherries  is  as  much 

fi.Zt    I    f  ?n  J  a?  S6aS0n  aS  Thanksgiving  or  Christmas.    But  for  finest 

j;  mo*th  °/  so,  did  I  say?    And  the  date  today  is  November  wbat?  The 

have  fruit  cake  for  Thanksgiving.    And  it's  not  a  bit  too  early  to  bake  our 
cake  and  steam  our  plum  pudding  for  Christmas  1931. 

r^ensive^hrt^Z'  flfT  a  Cake  °r  a  pudding  wil1  make  a  welcome  and  inex- 
CriverythinTin^  hard-to-Please  f-end  -  the  person  who  seems  to 

Afford  I7£l     *  t  \         ?         W£mtS  and  30  n0t  Care  f0r  tlle  trifles  ™  can 
th  t  So/         ,G  C!r?ain1^  ™*ld  eW  a  small  fruit  cake  decorated  on 
top  with  boasted  almond  strips,  cherries  and  candied  pineapple,  wrapped  in 

Christmas  it^f?      c„    £  lke  that  13  aS  welc0^  and  cheerful  as 

!    ,  *  WhGn  y°U  d°  70ur  h0li^  bakinS  this  month,  plan  on  a 

lew  one  and  two-pound  cakes  to  give  away. 

today    ^Lflf,!^*?6  ^  5        St0ry'    1  m0ant  t0  talk  about  i§^g  c^es 
today.    Time  enough  to  talk  about  wrapping  them  up  when  it  gets  to^rcTchrist- 


"What,"  I  Gaid  to  the  Recipe  Lady  the  other  day,  "what  would  you  say 


is 
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the  most  important  part  of  making  fruit  cake?" 


''Preparing  the  ingredients,"  she  replied  promptly.     "Ubether  you  are 

bett^f        ^  "J  Sell>  t0  SiVe  aW  °r  t0  SerVS  *th0™ >  ^  ^  use  the 

Ses  a  ion^S      Tf  -l  ?rePare  them  carefully.    Of  course,  this  preparation 

,S  a  lonfi  tlme«    B^t  it  is  time  well  spent.    If  you  are  making  cake  for 
sale    you  can  afford  to  use  the  finest  materials  because  fruit  cake  will  brin^ 

cents  tfrnS      ^  "  delici°—    A  one-Vo^  cake  will  cost  you  about  for ty° 
cents  to  make  and  you  can  sell  it  for  a  dollar. 

sLnder  SrLs      t.  Sre  ^  ^V*  UP'    °Ut  the  alm0nds  and  citron  in  ^ 
large  enou'h  to  be  ^  ^  PleCf,°f  Candied  berries,  raisins  or  pineapple  ate 
that  tW  ;l  n   /  \  ^guished  m  each  slice  of  cake,  but  are  not  so  large 
that  they  are  likely  to  tear  the  cake  as  it  is  cut." 

"How  do  you  shred  the  almonds  and  citron?"  I  asked. 

"The  almonds?    First  blanch  them  in  boiling  water,  slip  off  the  skins 

SLf  i^tM^ir  5tlll  ^  ^  SlendC?  StripL    cftron  ct  bo 

snaved  m  thm  slices  and  then  cut  in  narrow  strips.    Use  a  cutting  board  nnd 

a  sharp  paring  knife.    As  for  the  raisins,  dates  or  ^168^^^^ 

^s:0?tp ztSfdy wooden  ™-     - a  —       «  P-S£  ?L 

tell  me'oV^he  ^^f^*16  ^redients.    The  Recipe  Lady  then  went  on  to 
l    t  ^  ?  n         different  kinds  of  fruit  cake.    There's  rich  fruit  cake  —  the 

clothe?  fat'  a^lTtCTZ  f™i0n        S°  C°ntains  a  S°od  deal  of  butter  6 
or  otner  fat.    That  kind  keeps  moist  the  longest.    Then  there's  simple  fm1  + 

S-e  is  £Sta  °    T S  S?1C0S'  mol'"-sses  ^4  fart  dried  fruit.    White  fruit 

these  ?  almonas.  pineapple  and  light  Sultana  raisins.    As  any  of 

keep  ontand Tor  tll  ^  lnd°"n«e^.  »  •  goed  idea  to  make  enough  to 
fruit  keept U  ™u       ^  Blntef-  /he  g,t0eS  hel?  cako.  The 

upon  y^refe^  "  °f  SPlC°  °T  °f  f"dt  that         »"  ieP^ 

book,"  ^^Ee^prxLTf^*/1^*  Ca\S  °n  PaSS  tWelTC  of  the 

f^t  x.b^  ae  ^^srsai-A: fine  reclpe  for *»• 

W  up  JS^ter^^ST^n  f  **  Pal1,  7-  the  kind  "ith  «• 
cake  it  is  especially  ne"essVrv  for  tL  f  J,  ^  kind'    In  maklns  a  lar«e 
as  „ell  as  the  oats^TtSafl^uT^^r11  °f  thS  C^ 

grease  01rt1:  ^T^fff  P?Per J?£  JUS*  f"S  the  bottom'  *» 

sides  and  the  bottom.  Ihen  ,v    ''"lth  thG  WaXed  pnper  on  both  tho 

removing  the  orf-o  from  fhe  tin  ^  Pap0r'    Tae  ?c*ei  not  only  ^  1» 

scorohing  during  the  long  Tef  8?„^  «*S  '5°  ln  th°  Cato  from 

slovy  oven.    The  tine  otb^i  J°  '  l0?S  ta-?ne  for  ™«ess,  and  a  very 

5  or  6  pound  dark  Z°e  t£5  f-'  °f  S0^88'  dcp?nds  on  tho  size  °f  *e  eafce.  A 
r  ea..e  lakes  about  3  hours  in  the  oven. 
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"Some  cooks  think  that  steaming  their  cakes  part  of  the  time  and  finish- 
ing them  in  the  oven  makes  them  especially  moist.    But  that  method  means  a  lot 
of  extra  tine  and  work.    You  can  have  just  as  delicious  and  moist  a  cake  if 
you  use  the  right  recipe  and  "bake  it  in  a  slow  enough  oven." 

"How  do  you  know  when  the  cake  is  done?" 

"You  test  it  just  as  you  do  every  other  cake.    When  it  is  done,  fruit 
cake  shrinks  away  from  the  sides  of  the  pan.    That's  one  test  of  doneness. 
Another  is  that  good  old-fashioned  test  of  inserting  a  clean  broom  straw  or 
smooth  toothpick  in  to  the  center.    There  are  special  cake  testers  in  the  mar- 
ket, too  —  or  you  can  make  use  of  your  long  discarded  hat  pin  by  scouring  it. 
If  the  tester  comes  out  clean  with  no  sticky  batter  adhering  to  it,  you  can 
be  safe  in  removing  the  cake  from  the  oven. 

"Turn  the  cake  out  of  the  pan  on  a  rack  to  cool.    When  it  is  cold,  store 
it  away  in  a  tight  tin  box,  leaving  the  waxed  paper  still  on.  Old-fashioned 
housewives  always  packed  half  an  apnle  away  with  the  fruit  cake  to  keep  the 
cake  moist.    When  the  apple  began  to  mold  or  spoil  it  was  removed  and  another 
put  in  its  place.    The  cake  must  also  be  watched  for  signs  of  mold." 

Some  other  day  soon  we'll  talk  about  plum  pudding.    There's  a  fine  re- 
cipe for  that  as  well  as  for  fruit  cake  in  your  green  cookbook. 

What  do  you  think  the  Menu  Specialist  has  planned  for  us  today?    A  rab- 
bit dinner.    Domestic  rabbit  meat  or  wild  ra.bbit  may  be  used  for  this  meal. 
And  she  suggests  that  if  you  are  interested  in  a  different  and  economical 
Thanksgiving  dinner  this  year,  you  might  like  a  ribbit  dinner  for  Thanksgiving. 
I  never  heard  whether  the  pilgrim  forefathers  up  in  New  England  caught  wild 
rabbits  as  well  as  wild  turkeys,  but  I  shouldn't  be  a  bit  surprised. 

Anyway  here's  a  menu.    It  is  suitable  for  a  company  meal  this  time  of 
year,  or  a  Sunday  or  Thanksgiving  dinner. 

Rabbit  en  casserole;  Baked  sweet  potatoes;  Brussels  sprouts  or  some 
other  green  vegetable;  Diced  tart  apple  salad  with  malaga  or  tokay  grapes;  and 
for  dessert,  Spiced  suet  pudding,  or  Steamed  fig  pudding. 

The  recipe  for  the  casserole  of  rabbit  is  in  the  rabbit  leaflet.  Do 
you  own  a  rabbit  leaf lot?    If  not,  I'd  be  pleased  to  send  you  one.  Domestic 
rabbit  meat  when  properly  prepared  is  as  delicate  as  chicken.    The  leaflet 
contains  many  different  ways  of  preparing  this  meat.    Think  it  over.    If  you 
feel  inclined  toward  a  rabbit  dish  for  Thanksgiving,  let  me  send  you  the  leaf- 
let "Rabbit  Recipes."     It's  number  is 

The  directions  for  making  steamed  fig  pudding  are  on  page  94  of  the  green 
cookbook. 

Once  more.    Let's  repeat  that  menu  before  I  go.    Rabbit  en  casserole; 
Baked  sweet  potatoes;  Brussels  sprouts;  Salad  of  diced  tart  apple  and  grapes- 
on  lettuce;  and  Spiced  suet  pudding  or  steamed  fig  pudding  for  dessert. 


Tomorrow:  "Hints  on  Dusting  and  Decorating." 


